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THAT  FuEPLS  STAMP 

When-  you  see  U.S.  Choice,  U.S.  Good, 
or  U.S.  CoqnerdinJL  stamped  in  purple 
on  a  cut  of  neat,  it  is  your  guide  to 
quality.    It  Deans  that  this  neat  has 
"been  graded  under  the  direction  of  the 
Federal  Moat  Grafting  Service. 

It  is  cstir.ir.tcd  that  approximately  60 
percent  of  the  conncrcial  production  of 
T)e  ef ,  veal  j  lamb  and  nut  ton  is  now 
being  graded  for  quality  voluntarily. 
Whether  or  not  nore  of  the  neat  we  eat 
is  dressed  in  that  purple  starip  de- 
pends on  consumer  denand.    Just  rc- 
nenber,  that  purple  stamp  is  your  in- 
surance that  the  neat  you  are  "buying 
will  cone  up  to  your  oxx:c  ct  at  i  ons . 

It  should  "be  pointed  out,  however, 
that  the  letters  such  as  AA,  A,  S  and 
C  which  were  used  during  price  control 
are  not  official  U.S.  grades.  These 
letter  grades  were  set-up  for  the  pur- 
pose of  providing  Isolated  pa.ckers  and 


local  slaughterers  a  means  of  iden- 
tifying grades  on  neat  when  it  was 
not  possible  for  USDA  to  provide  this 
service.    But,'  since  the  end  of  price 
control,  these  letter  terns  have  not 
denoted  official  governnent  grades* 
So  look  for  U.S„  Choice  for  those 
steaks  for  very  special  occasions; 
U.S.  Conncrcial  when  you  pirn  on  a 
stew. 

We  night  add  that  uniform.  Federal 
grading  standards  wore  first  set-up 


on  beef,  vc 


lamb  and  mutton  about 


30  years  ago.    These  take  into  con- 
sideration the  relative  proportion  of 
lorn,  fat  and  bone,    The  Federal  gradors 
also  look  for  marbling  of  the  fat 
through  the  loan,  the  texture,  grain, 
and  color;  then  using  a  roller  stamp 
indicate  the  grade  in  a  continuous 
line  down  the  carcass.  Incidentally, 
that  purple  fluid  is  a  pure  ve  go  table 
dye  and  perfectly  harmless .  This 
Federal  neat  grading  service,  which 
started  in  1927,  is  available  on  a  fee 
basis  to  any  packer  or  slaughterer, 
buyer  or  seller  of  neat. 
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A  IGLL  DRUSS.3D  APPL3 

Why  arc  apples  wrapped  in  an  oiled 
paper?    Science  has  the  answer.  Apples 
"breathe"  even  after  they  are  picked 
and  put  in  storage,  and  if  this  apple 
"breath  is  not  removed  "by  aeration  or 
adsorptivo  materials,  apple  scald  is 
apt  to  develop©    The  oiled  wrappings 
adsorb  this  ""breathing," 

What  is  apple  scald7    It  is  a  "brown 
discoloration  of  the  skin  which  nay 
destroy  the  cells  beneath,  and,  finally, 
the  entire  apple *    Before  a  way  to 
combat  this  disease  was  found,  it  cost 
the  apple  industry  in  the  neighborhood 
of  two'  million  dollars  a  year. 

These  oiled  wraps  are  now  being  used 
on  most  of  the  Pacific  coast  boxed 
apples  as  well  as  for  a  large  portion 
of  the  wrapped  apple  crop  in  other 
parts  of  the  country.    If  the  apples 
are  not  wrapped  separately,  shredded 
oiled  paper  is  well  distributed  through- 
out the  basket  or  barrel,'  but  in  this, 
case  all  the  apples  must  be  in  contact 
with  the  paper. 

What 'docs  all  this  moan  to  us  as  con- 
sumers?   Simply,  that  because  of  this 
oiled  wrapping,  we  can  serve  apples  on 
our  tables  for  two  to  3  months  longer 
than  we  used  to,    Formerly  if  scald  ap- 
peared, the  apples  had  to  be  hurried 
to  market  because  decay  organisms  would 
affect  tho  colls  under  the  discolored 
skin  with  tho;  net  result  that  a  lot  of 
rotten  apples  would  appear*    This  might 
happen  as  early  as' /six  weeks  after  tho 
apples  were  put  in. -.storage.     So  when 
you  serve  an  apple  pie  in  April  or  May, 
you  can  thank  the  scientists  for  dis- 
covering  a  way  to  combat  apple  scald, 


FOR  APRIL  MAWS 

Here!s  a  hint  for  those  of  you  who 
plan  menus  and  features  for  April 
when  the  March  winds  arc  blowing.  We 
can  expect  the  following  foods  to  be 
in  plentiful  supply  throughout  most 
of  the  United  States  next  month: 
potatoes,  fresh  and  processed  grape- 
fruit, dried  poaches,  peanut  butter, 
oggs,  fresh  and  frozen  fish  excluding 
shellfish,  and  heavy  torn  turkeys* 

LetTs  not  forget  grapefruit.    We  have 
an  excellent  crop  this  year  and  this 
fruit  is    so  delicious  it  warrants 
attention*    Perhaps  it  would  receive 
more  attention  if-  more  women  know  the 
easy  way  of  dividing  a  grapefruit 
into  sections.    This  tightly  banded 
organisation  can -be  conquered  by  first 
paring  the  fruit  with  a  sharp  knife, 
removing  every  particle  of  the  thin 
inside  membrane  with  tlie  peel*  In 
other  v/o'rds,  the.  pulp  should  be  exposed. 
Then,  holding  the  fruit  over  a  .dish  so 
that  you  capture  every  drop  of  juice, 
insert  the  point  of  the  knife -at  tho 
stem  end,  close  to  one  of  the  membranes 
that  divide  the  sections*  Carefully 
work  the  knife  down,  separating  one 
side  of  the  section  from  the  membrane* 
Do  the  same  on  the  other  side  of  the 
section.    Result:    the  whole,  pioco 
will  come  out,  complete  and  perfect  in 
shape.    Oranges  will  take  kindly  to  the 
same  treatment. 

Incidentally,  have  you  tried  tho so? 

Avocado  halves  filled  with  grapefruit 
sections  and  topped  with  French  dress- 
ing ,    Grapefruit  halves  topped  with  . 
crushed' after-dinner  mints.  Grapefruit 
Juice  replacing  the • lemon  -or  vinegar 
in  French  dressing.    Candied  grapefruit 
pe e  1  dippc  d  in  me  Itc d  clio co lat c  , 
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CHEESE  171 

One  of  the  most  popular  foods  in  Lent on 
menus  is  choose        either  by  itself  or 
in  combination  with  other  foods  such  as 
vegetables,  eggs  or  fish.    This  country 
likes  'Cheese,  .too,  as  evidenced  "by  the 
Bureau  of  Agricultural  Jcononics  report 
that  we  ate  7 . pounds  per  person  last 
year,  as  compared  with  a"bout  4§  pounds 
"before  the  war. 

The  cheese  that  wins  the  popularity 
contest  in  the  United  States  is  American 
cheddar.    Most  of  the  cheese  we  "buy  is 
processed  cheese,  and  cheddar  is  the 
starting  point.    Processed  cheese  is 
nacle  by  testing,  blending,  and  combining 
cheddar  from  different  cures,  pasteur- 
izing the  lot,  and  packing  it.  The 
Groan  cheeses'  are  simply  different 
blends  of  cheddar  with  varying  amounts 
of  moisture,:   The  more  moisture  that 
is  added,  the  easier  the  cheese  will 
spread,  but  this  also  cuts  down  the 
ke  e  ping  fnial i  t  i c  s . 

It  is  said  that  while  there  are  at  least 
400  names  for  cheese,  there  are  actual- 
ly only  about  20  varieties.     There  are 
the  various  foreign  type  cheeses  made 
in  this  country  such  as  American  Swiss 
and  31ue»    The  Latter  is  American 
Ro quo f  o r t  .    And  we  mi ght  e xplai n  t ho 
holes  in  Swiss  cheese,    These  are  formed 
by  the  gas  that  escapes  during  the 
curing  process,  when  cheese  is  stored 
at  the  proper • temperature  to  allow  the 
acids  or  various  bacterial  organisms 
t  o  wo  rk . 

In  reading  the  market  reports,  you  will 
find  cheese  listed  as  Daisies,  Twins 
and  Triplets,    Daisies  are  single  wheels 
of  cheese,  and  the  other  are  self 
evident.    You  may  also  find  that  some 
of  the  cheese  you  buy  may  carry  a  TJ.S, 
grade  such  as  AA,  A,  and  B  which  is 
an  indication  to  the  consumer  of  the 
taste,  color,  texture,  moisture  content, 
etc.     It  also  shows  that  the  cheese  was 
manuf acturod  from  start  to  finish  under 
continuous  inspection  by  trained  Federal 
inspectors, 

~o- 


WAIiJUTS  IH  THE  LBI3LI£H3? 

About  90  percent  of  the  English  wal- 
liuts  grown  in  the  United  States  are 
produced  in  California,  with  practicallt 
all  the  remainder  being  grown  "in 
Oregon  and  Washington,  so  it  is  of 
interest  to  know  that  considerable 
effort  is  being  expended  to  move  last 
year's  crop  into  consumer  channels, 
ITaturally,  the  bulk  of  the  crop  has 
been  moved  to  the  large  population 
centers  in  the  East  aid  Middle  Vfost, 
and  consequently  the  effort  to  interest 
consumers  in  using  and  buying  more 
iii-shoil  walnut s  will  be  concentrated 
t  he  r e ,    3  ut ,  t  hat  do e  sn 1 1  me  on  t  hat 
we  should  neglect  this  excellent  food 
here  in  the  west,  as  there  is  a  good 
supply  on  hand  here  too. 

Hut ritionally,  walnuts  have  an  excel- 
lent rat  i ng .    The  y ' co nt  ai n  a  f ai  r 
amount  of  protein,  the  B'  vitamins 
(particularly  thiamin),  and  the 
minerals  —  iron,  phosphorus  aid'  eal- 
cium.     In  addition,  they  are  about  60 
percent  fat  Which  makes  them  high  in 
energy  value. 

Remember  that  high  fat  content  if 
you  are  inclined  to  grind  nuts  instead 
of  chopping  them.     Grinding  brings 
the  fat  to  the  surface  and  spoils  the 
appearance  for  certain  decorative  uses. 
If  you  don't  have  a  chopping  bowl  handy, 
you  might  try  the  easy  knife  method. 
Place  the  nut  meats  on  a  board  and 
attack  with  a  large  knife.    Hold  the 
point  of  the  blade  down  on  the  table,  , 
then  move  the  handle  up  aid  down  over 
the  nuts.    After  you  get  this  down  to 
a  system,  you  might  try  using  two 
knives  at  the  same  time,  keeping  the 
fingers  well  out  of  the  way; 

Here's  something  to  put  in  your  cook- 
book f or'  handy  reference:     a  pound  of 
English  walnuts  in  the  shell  equals 
a  little  over  1-1/2  cups  of  halved 
kernels.    To  acquire  one  pound  of 
shelled  walnuts  (4  cups),  you  will  need 
about  2g  pounds  in  the  shell* 

-o— 
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ST.  PATRICK'S  DAY  IK  SlHiSOTG 

There's  ::oro  than  one  way  to  uso  the 
abundant  supply  of.  potatoes  wo  have - 
tfoday«    Give  an  Irish  potato  party  with 
potatoes  taking  the  featured  spot. 

To  begin  with,  our  invitations  night 
ho  written  on  brown  wrapping  paper 
that  lias  "been  cut  in  the  shape  of  po- 
tatoes , ,  and  don't  forget  to  pencil 
in  a  few  "eyes"  here  and  there.  But 
it  is  really  when  we  cone  to  decorating 
the  table  that  we  can  use  potatoes 
liberally.     So no  nifty  candlestick 
holders  can  to  na.de  from  well-scrubbed, 
evenly  balanced  potatoes.    Simply  hol- 
low out  a  hole  in  the  center  with  an 
apple  corcr  and  insert  some  "bright 
green  candles  ombelished  with  a  frill 
of  groon  crepe  paper.    In  fact,  we 
could  go  even  further,  and  use  potatoes 
for  nut cups* 

For  t-his  we  can  hollow  out  the  center 
of  sf airly- small  potatoes  until  the  hole 
is*  large- enough  so  that  wo  can  slip  a 
waxed  paper  nut  cup  inside.    Again  in 
the  case  of  the  nut  cups,  a  frill  of 
green  crepe  paper  night;  add  to  the 
effectiveness.    These  potato  nut  cups 
night  he  placed  on  a  large  green  sham- 
rock and  used  as  place  cards  too. 

If  it 1 s  a  children's  party,  you're 
giving,  you  night  entertain  the  guests 
with  "Musical  Potatoes."    Place  a  pile 
of  potatoes  in  thp  center  of  the  play- 
in-  circle,  one  less  than  the  nunbor 
playing  the  game.     Continue  as  you 
would  for  "Musical  Chairs"  with  either 
pi  one  or  radio  nusic,  and  as.  the  nusic 
stops,  each  contestant  tries  to  got  a 
potato*    As  each  round  ends,  the  player 
failing  to  retrieve  a  potato  is  elim- 
inated* and  the  gaivic  continues  with  one 
less  potato  in  the  center.    This  is  not 
recommended  for  a  dress  up. party.  The 
prizj,  of :  course  ,  night  well  "be  a  sack  * 
of  potatoes. 


ITaturally,  the  re f ro"shmcnt  s  should 
feature  potatoes.    A  -;ood  starting 
point  would  he  stuffed  baked  potatoes. 
Combine  the  nashed,  cooked  potato 
with  chopped  ham,  tuna,  salmon,  crab 
neat,  cheese  or  hard  cooked  eggs. 
Season  and  return  to  the  oven  to  brown. 
A  nixed  green  salad  is  'appropriate 
or  a  gelatin  mold  that  is  green  in 
color.    You  night  try  adding  apple- 
sauce or  grapefruit  segments  to  a 
line  flavored  gelatin.    For  dessert, 
let  vanilla  ice  cream  wear  the  green 
with  a  pineapple  sauce  to  which  green 
coloring  has  been  added.    And.  ycu 
night  pass  some  potato  candy  mo.de  by 
adding  powdered  sugar  to  the  mashed 
pulp  of  a  well  baked  potato.  Choose 
a  smallish  potato,  incident -ally,  as 
the  moisture  will  require  quite  a 
little  sugar,    Flavor  with  vanilla, 
shape  to  look  like  a  small  potato, 
roll  in  cinnamon  or  powdered  cocoa 
or  ground  chocolate,  and  insert  a  few 
grains  of  puffed  rice  or  almond  slivers 
f o  r  eye  s • 

For  that  home  dinner  on  St,  Patrick's 
Day,  feature  Irish  potatoes.  Here 
are  some  suggestions*    potato  soup 
flecked  with  chopped  parsley;  potato 
salad  adorned  with  green  pepper;  boiled 
potatoes  with  parsley  but  tea:.  This 
is  a  grand  opportunity  to  .use  this 
excellent  food. 

-o- 
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For  Pood  Jditors  of  Uestorn  Dailies 


San .Francisco,  California 
March  14,  1947 


?U2I£JY  FOR  DI1J1J.3R 


Hero  is  an  idea  well  worth  considering 
—  turkey  for  Castor  dinner.    Why. not 
be  the  first  to  start  a  new  cast  on? 

In  recent  years,  trends  in  marketing 
turkeys  have  change d,,  and,  as  a  result, 
turkeys  .are  coiling  to  market  in  the 
spring  as  well  as  during  the  holiday 
season.    Right  now  a  largo  number  of 
nodi  urn  size  hen-turkeys  are  arriving 
in  the  market,  just  in  time  ..for  faster. 
These  are  high  quality  birds,  both  young 
and  tender,  and,  what's  more,  are  the 
right  size  for  home  consumption. 

If  a  whole  turkey  is  too  large  for  the 
f ami  1  y  s e at e d  ar 0 und .the'  faster  d i  nne r 
table,  try  roasting  half  a  turkey  —  or 
e /en  a  quarter,    Cr ■  perhaps  your  dealer 
sell  cut-up  turkey  so  that  you  can 
select  Just  the  pieces  ;■&£  .turkey  that 
bhe  members  of  the  f amily  ,liku  best,  . 


If  Dad  and  Junior  and  little  Mary" 
each  want  a  leg,  'while  you  prefer  the 
breast  meat,  the  'cut -up. ' t urke y  will 
answer  your  problem. 

We  shouldn't  forget  that  foocl  budget, 
either,  in  our  discussion  of  .turkey* 
At  current  prices,  turkey  is  relatively 
inexpensive  in  coapari'son  with  other 
moat.    Keep  track  of  the  number  of 
people  served,  divide  that  into  the 
total  cost  of  the  bird,  and  you'll 
find  that  the  cost  per  serving  is  very 
low, 

Turkey, for  faster  dinner.    An  excellent 
ideal  .  And.  every  turkey  that  is  eaten 
on  faster  day,  or  for  any  other  dinner 
for  that  matter,  will  moan  one  less 
turkey  to  go  into  storage        at  a 
time  when  facilities  arc  already  over- 
crowded. 

-0- 
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Hero  ore  some  notes  on  tho  March  crop 
report  issued  "by  the  Bureau  of  Agricul- 
tural Economics: 

TIiq  recent  cold  spell,  while  it 
caused  severe  damage  to  "both  citrus 
and  truck  crops  in  gone  areas,  has  had 
a  favorable  effect  of  slowing  the  growth 
of  grains  and  preventing  premature  de- 
velopment of  fruit  buds* 

Total  citrus  production  for  1946-47 
is  now  estimated  at  about  192  million 
boxes,  over  11  million  less  than  indica- 
ted on  Fobruo?ry  first.    The  cold  weather 
did  considerable  damage  down  in  Florida 
in  early  February, 

The  country's  hens  set  a  now  record 
for  laying  eggs  in  February,  12.4  eggs 
per  hen.    The  total  production  was  four, 
percent  loss  than'  in  February  a  year 
ago,  but  that  is  because  the  number  of 
layers  was  6  percent  smaller, 

c    Miils:  cows  -also  did  their  share*.        .   • ; 
Tnoy  produced  at  the  highest  February 
level  in  history.    There  are  fewer  cows 
than  ayear  ago  but  milk  production 
per  coy  was  5  percent  higher.., an  all 
time  record.  •  • 

e  "  The  1947  crop  season  appears  to  be 
storting  normally.    For  the  Last  two 
yparsf  crops  at  this  date  were  farther 
along  than'"  usual.    Virtually:  all  "signs 
to  date  point  to  an  excellent:  producing 
»o  ".son  in  1347,    In  additio'n,  ^because  -. 
d  the  long,  favorable  fall,  farm  work  f 
war;  well  advanced  and  farmers  ore  in 
r.  strong  position  as  they  f.ac.  who  new  ■; 
season. 


CASHED  FISH  ITO  LQITS3R  S^T-ASIIS 

Another  War  Food  Order  has  been  ter- 
minated.   Humeri cally,  tiiis  was  number 
44,  which  set  aside  a  portion  of  tho 
canned  fish  pack  for  government  pur- 
chase.   Under  the  provisions,  33  per- 
cent of  each  canner's  pack  of  all 
species  of  salmon  except  Chum  and  45 
percent  of  all  pilchards  (California 
sardines)  canned  during  the  period 
from  April  first,  last  yco.r,  through 
March  31,  1947  were  reserved^ 

However,  as  practically  all  of  the 
set -aside  quotas  hove  now  been  pur- 
chased, this  order  wo.s  terminated  on 
March  9,    An  the  conned  salmon  has 
been  delivered  or  committed  for  de- 
livery to  the  Department,  and  o„s  tho 
packing  so o.s on -for    pilchards  ended 
February  28,  practically  all  of  these 
have,  'been  purchased. 

.This  order  went  into  effect  in  May, 
1942.    It  was  necessary  to  insure  an 
efficient  distribution  of  conned  fish 
to  meet  wor  and  essontiod.  civilion 
needs,    After  the  ccsse.tion  of  hostil- 
ities, re  st  riot  ions  wore  cont  inuod  t  o 
facilitate  purchases,  for  military  and 
relief  feeding  and.. for  our  former 
allies*  .  But  now,  with  military  and 
other  .demands  reduced,  •  WC  44  is  no 
-longer  on  the  books, 

;..  -0- 

~  A  SKIPPING-  STORY 

During  the  month  of  January,  USDA  de- 
livered over  two  million  pounds  of 
food  products  to  cash-paying  foreign 
governments,  USSSA,  and  other  U.S. 
Government  agencies,    Deliveries  to 
cash  paying  foreign  governments  totaled 
499  million  pounds,  which  included 
grain  and  ccrcod  products,  fruits  and 
vegetables  (principally  potatoes), 
dairy  products,  canned  fish,  dried  and 
frozen  eggs,  and  a  small  amount  of  meo.l* 
f  at ,  an  d  t  o  b  ox  c  o  . 
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D01T'T  FORG-UT  FISH 

When  planning  nenus,  don't  forget  fish. 
Wo  have  an  excellent  supply  of  frozen 
fish  on  hand  on  the  Pacific  Const.  Top- 
ping the  western  list  is  frozen  salmon, 
with  halibut  coning  in  second,  and 
sable fisli  (black  cod)  and  shrimp  almost 
t icing  for  third  place. 

-here1  s  a  lot  to  be  said  for  the  proper 
cooking  of  fish  as  its  delicate  flavor 
is  enhanced  by  the  judicious  addition 
of  herbs  and  other  seasonings.  The 
seasoning,  however,  should  not  obliter- 
ate the  fish.    Thyme,  marjoram  and 
parsley  have  a  particular  affinity  for 
fish,    The  next  tine  you  broil  sone 
slices  of  salmon  or  halibut,  nako  a 
paste  of  butter  and  the  herbs  just  men- 
tioned and  sprbad  this  over  the  slices 
right  after  they  one r go  from  the  broiler. 
You  night  substitute  other  herbs  such  as 
basil,  chervil  and  chives, 

Try  a  bit  of  tarragon  in  year  favorite 
tartar  sauce  to  step  up  the  flavor. 
Incidentally,  thin  the  tartar  sauce  with 
a  bit  of  wine  vinegar.    If  it  is  a 
tomato  sauce  you  arc  using,  don't  neglect 
a  bit  of  ro senary  along  with  the  garlic, 
and  onion.    And  if  you  are  simmering  a 
piece  of  fish  until  tender,  a  bayleaf 
will  improve  the  flavor. 

For  a  delectable  fish  dinner,  start 
with  filet  of  sole.    Spread, each  piece 
with  finely • chopped  shrimp  (one  good 
fish  deserves  another),  mixed  with  some 
marjoram  and  a  hint  of  tarragon.    Ho 11 
and  tie.    Place  in  a  casserole  and  cover 
with  undiluted  croon  of  mushroom  soiip 
to  which  you  have  added  2  tablespoons  of 
sherry*    Bake  in  a  hot  oven  for  about  20 
minutes.    You1 11  do  this  again-. 

~o~ 


ALL  ABOARD I 

Do  you  wont  to  take  a  quick  trij)  up 
the  Pacific  Coast,  from  the  Mexican 
border  to  the  Canadian  line?    You  do? 
Then. got  your  ticket  ready  for  we're 
going  trove ling  on  the  next  magic 
carioet .    The  purpose  of  this  trip  5  s 
to  investigate  the  fruit  and  vegetable 
markets  along  the  way  so  that  we  con 
find  out  what  are  the  best  buys  this 
week. 

Let's  stop  first  at  the  Southern 
California  markets  where  we  find  that 
cabbage,  cauliflower,  bunched  vegeta- 
bles, banana  squash  and  lettuce  o.rc 
classified  in  the  best  buy 'category, 
along  with  grapefruit  and  tangerines, 
apples  and  limes. 

Coming  along  up  the  coast,  we  land 
at  Son  Francis co  and  a  quick  look  o.t 
the  markets  indicates  the  following 
vegetables  being  in  the  load: 
artichokes,  cabbage,  spinach,  onions 
and  potatoes,    California  apple? s  and 
grapefruit  are  tops  in  the  fruit 
basket , 

Jumping  over  the  Oregon  line,  we  come 
next  to  Portland  who re. again  we  find 
apples  and  grapefruit  the  fruit 
leaders  with  lettuce,  cabbage,  parsnips, 
musto.rd  greens,  spinach  and  po.rsley 
pushing  for  top  vegetable  honors. 

Our  last  stop  is  Seattle,  and  here 
again  we  find  grapefruit  in  excellent 
supply  and  reasonable  in  price.  For 
vcgeto.bles,  we  may  take  our  choice  of 
lettuce,  cauliflower  and  squash. 

Have  fun?    Good,    low  let's  go  home 
and  plan  our  menus. 

-o- 
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A  half  is  better  than  none  - 

TUHK3Y  01!  THJ  HALF  SH3LL 

Ask  your  dealer  to  cut  a  large  turkey  in 
half  for  you,  easily  done  with  his  "band 
saw.    Then  prepare  the  "bird,  removing 
pinf eat hers,  washing,  etc.,  just  as 
with  a  whole  turkey.    Hey&,  tie  the 
turkey's  tail  and  leg  together  with  a' 
heavy  string;  then  turn  cut  side  up  and 
sew  the  neck  and  "breast  skin  together, 
T.vhen  this  is  done,  you  will  have  a  good 
pocket  for  the  stuffing.    Fill  the 
cavity  with  your  favorite  dressing, 
cover  with  heavy  greased  paper  (parch- 
ment if'  you  have  it)  that  has  "been  cut 
in  the  shape  of  the  stuffed  portion  of 
the  "bird*    The  paper  and  skin  arc  held 
secure  "by  sewing  "back  and  forth  across 
the  bird  with  a  large  needle  threaded 
with  clean  white  cord.    Then  roast, 
stuffing  side  down;    A  7  to  9  pound 
half  turkey  will  require  from  4j  to  5 
hours  in  a  500  degree  oven. 

If  it's  a  large  turkey  you* re  having, 
try  - 

TBJ3D  TUKJC3Y  ST3AX 

Cut  steaks  from  l/2  to  1  inch  thick 
from  the  "breast  of  large-sized  turkeys. 
Before  cooking  the  steaks,  season  with 
salt  and  pepper,  and  roll  in  flour,  or 
dip  in  egg  end  crumbs.    Brown  the  turkey 
steaks  in  about  1/2  inch  of  fat,  cover, 
and  steam  until  tender,  or  for  about 
30  to  45  minutes,  depending  on  the 
thickness  of  the  stock.    Or,  if  pre- 
ferred, pound  t  he  t  urko y  s t  e aks  almo s t 
wafer  thin  before  seasoning  and  cooking* 
Stoaks  so  flattened  usually  need  only 
15  to  20  minutes  of  steaming  after  thoy 
have  been  browned  in  fat.    Drain  fried 
turkey  steaks  on  absorbent  paper  and 
servo  with  cream  gravy. 


For  turkey  in  disguise  try  - 

TUBK3Y  LOAF 

4-J-  tablespoons  butter  or  other  fat 
1/2  cup  flour 

1  cup  turkey  broth  (made  by  cocking 

skin  and  bones  together) 
1/ 2  cup  milk 

1  tablespoon  chopped  onion 

2  tablespoons  chopped  green  pepper 

3  cups  soft  bread  crumbs 

4  cups  chopped  cooked  turkey 
Salt 

Make  a  thick  sauce  with  4  tablespoons 
of  the  fat  and  the  flour,  broth  and 
milk*    Cook  the  onion  and  pepper  in 
the  rest  of  the  fat*    Mix  the  sauce, 
cocked  vegetables,  bread  crumbs  (the 
soft  fluffy  kind  pulled  apart  with  the 
fingers),  and  turkey.    Season  to  taste 
with  salt.    Put  the  mixture  into  a 
greased  deep  pan  and  bake  in  a  moderate 
oven,  350  degrees,  until  the.  loaf  is 
well  browned,  about  1  to  l|  hours* 
Turn  out  on  a  platter  and  serve  hot  or 
cold* 

*    Serve  turkey  a  la  king  in  patty 
shells  or  toast  cases,    Heallyfit  for 
a  king. 

.  For  a  light  and  airy  morsel,  try 
turkey  souffle.  Bake  in  individual 
ramekins  for  a  change, 

,    For  warn  ovonings,  treat  the  family 
to  a  turkey  mousse  dressed  with  toasted 
almonds.    Gelatin  to  the  rescue.  • 

All  recipes  approved  by  US DA1 s  Bureau 
of  Human  liutrition  and  Home  Sconomics. 
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.  CAEVIITG-  TKJ  3AST3H  TUHK3Y 

Sometimes  when  father  attacks  the  well 
groomed  turkey,  mother  shudders,  Hero 
she  has  spent  considerable  effort 
roasting  the  plump  young  hen  for  Easter 
dinner  and  after  the  first  few  ninutes 
of  the  fray,  it  looks  lil^e  a  dilapi^ 
dated  rag  doll,    Father  nutters  under 
his  "breath  as  he  hacks  away,  searches 
for  the  joints",  and  generally  distrib- 
utes  turkey  all  over  the  immediate 
vicinity. 

Of  course,  father  nay  say  the  fault 
•lay  in  the  knife  •  •  couldn't-  mother 
see  that  it  was  sharp  enough?    Or  ho 
nay  decide  that  it  was  placed  on  a 
platter  that  was  too  small,  or  that 
it  was  turned  the  wrong  way  for  his 
best  efforts,.    And,  when  he  finally 
relaxes  after  the  ordeal  with  a  full 
plate  in  front  of  him,  and  mother 
starts  a  sprightly  conversation  with 
the  guests,  Junior  decides  he  is  ready 
for  a  second  helping.    Father  has  his 
problems,  too. 


With  an  idea  of  helping  the  men  of  the 
house  to  carve  that  faster  turkey 
skillfully,  plus  aiding  mother 1 s  peace 
of  mind,  wo  are  enclosing  a  USUA  book- 
let on  "Poultry  Cooking,"  which  in- 
cludes on  the  two  .back  pages  some 
simple  instructions  on  carving.  But, 
that's  not  all  this  booklet  will  tell 
you  as  it  includes  all  the  directions 
for  cooking  that  faster  bird  from  the 
time  it  roaches  the  kitchen,  through 
the  stuffing,  the  trussing  and  the 
roasting. 

Many  homes  will  feature  turkey,  this 
faster  as  budget-minded  homcmakors 
know  that  turkey  is  relatively  inex- 
pensive these  days  in  comparison  with 
other  neat.    They  realize  that  the 
cost  per  serving  is  very  low.  Whatfs 
no re,  mother  may  want  to  relax  for  a 
few  days  after  the  faster  festivities, 
and  turkey  leftovers  will  help  her  too. 
Incidentally,  there  are  some  interesting 
recipes  for  leftover  turkey  in  this 
-  same  booklet. 

-o-> 
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SMOOTH  AS  VELVET 

Lot's  look  ahead  a  month  or  so.  TTo 
will  be  thinking  about  food  prcserva- 
tion  then       the  canning  of  fruit  and 
"berries  for  future  reference.  But, 
often  we  find  that  fruit  has  "be cone  so 
ripe  that  it  is  not  suitable  for  housing 
in  glass  jars.    And  we're  sorry  that 
we  can't  capture  that  full  ripe  flavor 
for  the  winter  months. 

But,  we  can  capture  that  delicious  fla- 
vor by  freezing.    For  instance,  we  nay 
take  some  ripe  fruit,  say  strawberries, 
nash  to  a  pulp,  nix  with  sugar  to 
sweeten  and  a  little  gelatin,  freeze 
it,  pack  it,  store  it  and  serve  it,  — 
and  await  compliments, 

\h  nay  approach  this  fron  two  angles. 
We  nay  just  nash  the  fruit,  according 
to  directions,  add  sugar  and  freeze 
immediately  and  .wait  for  several  months 
before  completing  the  process  for  making 
what  is  called  Velva  Fruit.-    Or  wo'  nay 
continue  on  to  the  finished  product, 
store  in  a  locker  or  in  a  hone  freezer, 
and  servo  when  we  wish,  although  the 
flavor  is  better  if  not  kept  too  long. 

By  using  the .fully  ripe  fruit  we  gain 
two  wa^s.    wo  have  a  product  with  the 
flavor  at' its  best,  and  we  help  to  avoid 
waste  of  any  fruit  that  has  be cone  a 
little  too  ripe  for  good  canning  results. 

USDA's  Vestorn  Regional  Research  Labora- 
tory in  Albany,  California,  has  devel- 
oped this  product,  and  so  that  you  nay 
have  full  instructions  on  how  to  "handle 
various  fruits  when  they  are  in;- season,  • 
wo  arc  enclosing  a  copy  of  a  leaflet 
with  all  the  answers .    Strawberries  will 
be  making  their  appearance  before  long,, 
so  keep  Velva  Fruit  in  niud.     )r'  - 


CH3ES3  IT.' 

Production  of  cheese  is  increasing. 
Last  week  the  output  was  forty-two 
percent  greater  nationally  than  for 
the  sane  week  a  year  ago.    It  was 
evident  that  milk  was  being  diverted 
fron  other  uses  to  American  cheese 
manufacture  in  most  areas  of  the 
country.    This  week's  gain  was  the 
sharpest  since  the  seasonal  rise  began 
the  last  of  Decenber.    The  biggest  gain 
was  nado  in  the  North  and  South  Atlantic 
states  where  the  manufacture  of  cheese 
was  up  303  percent.     In  other  words, 
production  there  was  almost  ten  tines 
greater  than  a  ye  car  ago.    Eprc  in  the 
V/est,  production  was  seven  percent 
higher  than  in  the  same  week  in  1946. 

*»o*» 

BJAilS.fR^LIK&  T0.,JUR0?E 
As  an  emergency  measure,  thirty 
thousand  lOO-lb.'.bags..  of  baby  linas 
have  been  allocated,  to -the  Army  for 
use  in  the  occupied  areas  of  Europe, 

In  addition,  emergency  allocations  of 
dried  bonis  to  Italy,  the  United. 
K i n gdom,  Aus  t  r  i  a ,  and  G-re  0  c e  we  re 
announced  recently.    These  are  in 
addition  to  those  previously  allocated. 
■Italy  will  receive  eighty-eight 
thousand  bags;  the  United  Kingdom, 
sixty-six  thousand;  Austria,  forty-four 
thousand;,  and  Greece,  twenty-two  • 
thousand.    The  two  factors  that  were 
considered  in  making  the  allocations 
were  the  present  low  consumption  of 
dried  beans  in  this  country,  -and  the 
severe  .shortages  of  food  in  these 
European  countries..  ,  . 
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COLD  FACT'S 

Lot's  take  a  quick  look  at  tho  Cold 
Storage  3c port,  published  non.th.ly  by  the 
Marketing  Facilities  Branch  of  the  Pro- 
duction and  Marketing  Administration. 
This  gives  us  a  good  clue -as  to  various 
t  rends  '  in  marko  td ng  t  he  s e  days . 

For  instance,  we  see  that  we  have  almost 
three  times'  'as  much  cream  on  hand  today 
as  wo  did  last  year  at  this  time.  Why? 
1/e  11  for  one  thing,  less  cream  has  boon 
going  into  butter  chiefly  because  cream 
brought  a  better  price,  as  cream,  than 
it  did  When  turned  into  butter.  This 
is  evident  when  wc  look  at  the  statistics 
on  storage  butter  where  we  see  that 
reserves  are  lower  than  at  any  time 
since  1936.    The  West  follows  this  trend. 
Last  year  we  had  over  five  million  pounds 
of  butter  in  cold  storage  in  the  Pacific 
Coast  States,  while  on  the  first  of 
March  this  year,  wo  had  only  a  little 
over  six  hundred  thousand  pounds. 

Is  the  butter  situation  getting  any 
bet-tor?    Yes,    Reports  that  have  come 
in  recently  indicate  that  butter  produc- 
tion is  being  stepped  up.    For  instance, 
this  last  week  eight  percent  more  butter  . 
was  being  processed  here  in  the  West  than 
tho  week  before        and  this  production 
was  39  percent  greater  than  last  year 
at  this  tine. 

In  the  nation's  frozen  food  lockers,  we 
have  a  more  than  adequate  supply  of 
fruits  and  vegetables.     Some  of  the 
items  that  have  doubled  over  last  year 
are  cherries,  the  various  berries  that  we 
know  the  best,  asparagus,  lima  beans, 
snap  beans,  corn  and  greon  peas.  Talcing 
the  country  as  a  whole  we  have  over  two 
hundred  million  mo re. pounds  of  fruits 
and  vegetables  on  hand  today  than  in 
March,  1946,.  even  though  some  57  million 
pounds  moved  into  marketing  channels 
in  February. 

How,  let's  turn  the  page  to  the  tables  on 
lard*    We  have  some  36  million  pounds 
more  lard  on  hand-  tod<ay  than  last  year 


at  this  time.     Stocks  almost  doubled 
in  January.     In  fact  only  twice  before 
was  the  January  net  accumulation  of 
lard  and  rendered  pork  fat  as  great,  . 
altogether  an  increase  of  53  million 
pounds  in  the  one  month. 

Let's  look  back  to  last  year  for  the 
answer  to  this  one.    Those  were  the 
days  of  price  control  and  fewer  hogs 
were  being  marketed  due  to  the  poor 
feed  ratio        in  other  words,  the 
ratio  between  the  price  of  com  and  the 
price  of  hogs  was  not  conducive  to 
fattening  hogs  for  market,    l-.1i at '  s  more 
from  April  to  September  of  last  year, 
hogs  could  not  exceed  225  pounds  v/hen 
marketed.    This  was  done  in  order  to 
obtain  better  distribution  of  corn  and 
other  grains  and  to  conserve  supplies. 
But,  the  net  result'  was  that  the  pork 
that  did  come  to  market  resembled  . 
Cassius,  and  had  a  lean  look.  Logically 
there  would  be  less  lard  from  these 
some  animals.    Our  high  exports  of  . 
fatbacks  also  resulted  in  an'  unusually 
low  yield  of  lard  per  animal  in  the 
early  part  of  1946. 

Then,  we  come  to  January  of  this  year* 
A  large  number  of  hogs  were  slaughtered 
under  Federal  inspection  in  this  month, 
and  the'  yield  of  lard  per  animal  was 
unusually  high.    Some  hogs  weighing 
500  pounds  hit  the  market,  ahd  natural- 
ly these  will  carry  a  lot  of  fat.  More 
hogs  to  market,  heavier  weight,  equals 
more  lard. 

In  the  poultry  lino,  we  find  that  we 
have  some  27  million  pounds  of  turkey 
in  storage  in  the  three  Pacific  Coast 
states  alone.     And,  this  at  a  time  when 
we  arc  expecting  heavy  marketings  of 
hen  turkeys  this  month  end  next.  Wc 
don't  want  to  have  to  add  any  more  birds 
to  this  collection,  so  that  is  why 
consumers  are  being  asked  to  serve 
turkey  now,  turkey  for  Easter  dinner, 
so  that  storage  facilities  won't  be 
overcrowded. 
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THAI"  CHOCOLATE  FLA7CH 

Becont  reports  state  that  world  cocoa 
stocks  arc  at  a  lev:  level.    About  two- 
thirds  of  the  world's  cacao  exports 
today  co::e  fro."  ¥g stern  Africa  and  onc- 
third  fron  Latin  America,  which,  in- 
cidentally was  the  original  hone  of 
the  chocolate  tree.    Bad  news  is  coning 
in  fron  the-  .-vfrican  G-old  Cor.st  that 
disease  is  making  inroads  on  the  crop 
there,  and  that  production  in  Southwest 
Africa  has  dropped  too.    Brazil,  how- 
ever, the  chief  cacao  producer  in  Latin 
Amoricr.,  is  expected  to  have  a  crop 
that  '..'ill  exceed  earlier  estimates. 


Cacao  trees  prefer  the  shade,  so  eight 
or  ten  months  before  the  seeds  are  to 
be  planted,  some  growers  plant  banana 
plants  as  a  temper ary  measure.    Per-  .  .. 
nanent  shade  trees  arc  usually  started, 
at  the.  seme  time.    The  cacao  trees        .  .. 
require  several  years  before -they  reach  1 
maturity,  up  to  6  to  7  years  for  the 
best  quality,  raid  reach  a  height  of 
some  15  feet.. 

•After  the  pods  are  collected,  the  seeds 
or  boons  r.re  - removed  and  allowed  to 
ferment •    This  process  brings  about 
important  chemical  changes  which  give 
cocoa  and  chocolate  their  char act eristic 
aromas  and  qualities .    ITcxt,  the  beans 
r.ro  dried  in- the  sun. 


Boasting  follows,  one  of  the  most 
important  processes.    Temperature,  and 
the  length  of  time  of  this  roasting, 
somewhat  determine  the  typo  and 
quality  of  the  finished  product.  The 
beans  are  then  crushed  into  "nibs" 
and  the  shells  blown  away,    G-rindi ng 
of  the  "nibs"  fellows  and,  during  this, 
heat  is  generated  which  melts  the 
cocoa  butter  or  fat,  and  a  thick 
chocolate  liquid  emerges,  which  when 
solidified  becomes  what  wo  know  as 
unsweetened  chocolate. 

To  obtain  cocoa,  the  chocolate  liquid 
is  poured  into  circular  steel  pets, 
and  'the  cocoa  butter  is  extracted  by 
moans  of  hydraulic  pressure.    ?he  hard, 
dry,  compressed  cocoa  that  is  left 
is  converted  into  the  familiar  powdered 
cocoa,  by  grinding  and  gifting* 

If  wo  understand  the  manufacture  of 
car  favorite  flavoring,  -  chocolate 
and  cocoa,  we  know,  better  how  to  use 
them  in  our  cooking.    If  we  consider 
the  high  fat  content  of  cake  chocolate, 
wo  can  see  why  wo  are  told  to  melt  it 
over  a  low  heat.    ? or  the  some  reason, 
we  know  why  chocolate  that  has  been 
overheated  will  turn  grey  as  the  fat 
comes  to  the  surface.    And  we  can 
readily  understand  why  we  can't  add 
melted  chocolate'  to  a  cold  liquid 
raid  expect  a  smooth  result.  I'aturally, 
the  fat  will  solidify. 

Cocoa  also  presents  some  cooking 
problems.    If  wo  mix  this  powder  with 
sugar  before  adding  liquid,  we  break 
down  the  surface  tension  of  the  cocoa 
so  that  it  will  blend  easily  instead 
of  remaining  in  lumps  floating  on  the 
'surfaco  of  the  water.    And  we  must  not 
forget  that  cocoa,  and  chocolate  as 
well,  contains  starch  which  will 
thicken  much  as  flour  will.    So  in 
using  chocolate,  use  extra  liquid 
when  adding  this  flavor  to  a  plain 
crike  when  adding  cocoa,  substitute 
cocoa  for  part  of  the  flour  required, 

-o— 


The  "Jni':ed  States,  G-reat  Britain  and 
Continental  European  countries  are  the 
chief  consumers  of  chocolate,  cocoa 
and  cocoa  butter  ••  all  of  which  come 
from  the  sane  pods.    Those  pods,  con- 
taining 30  to  40  seeds,  are  produced 
on  both  the  trunk  and  the  branches  of 
the  trees.    Two  crops  are  produced 
each  year. 


ro«o  vuw* 


A  Service 

For  Food  Zditors  o: 


Western  Dailies 


San  Francisco,  California 
March  28,  1947 


HAPPY  SAST3R! 

The  faster  Bunny  with  his  tall  pink 
ears  and  his  funny  little  powder  puff 
of  a  tail  is  bubbling  with  excitement 
these  days.    After  all,  oSaste-r  is  his 
chance  to  pull  off  some  ingenious  tricks 
like  hiding  a  "bright  green  egg  under 
a  pillow  and  a  pink  egg  with  a  flower 
decal  "behind  the  drapes. 

But,  after  faster  it's  mother's  turn  to 
he  ingenious  if  none  of  these  gay  eggs 
is  to  go  to  waste*    Just  "because  they 
have-' "been  hard  cooked  doesn't  mean' that 
they  aren't  perishable,  so  it's  up  to 
the  "business  manager  of  the  kitchen  to 
trick  the  family'  into  eating  them  the 
&&y  after  faster,  and  the  day  after 
that . 

She  may  mash  a  few  and  mix -with  the 
family's  favorite  French  dressing*  or 
she  may  stuff  a  few  for  a-salad  accom- 
paniment.   If  some  of  the  stuffed  eggs 


are  left,  she  might  dip  in  egg  mixed 
wit ft  water  and  then  in  crumbs  and  fry 
lightly  for  lunch.    And,  when  every- 
thing else  is  tried,  she  could  also 
tempt  appetites  with  egg  croquettes 
oven  fried  please.    The  deep  fat  fry- 
ing kettle  is  still  out  of  fashion. 

There  are  always  devilled  egg  sand- 
wiches which  may  be  made  more  inter- 
esting by  giving  them  the. French  toast 
treatment.    Asparagus  and  spinach 
isn't  above  an  ornamental  topping  of 
sieved  hard  cooked  egg.    And,  if 
everything  else  fails,  mother  might 
instigate  a  picnic  in  the  back  yard 
and  serve  the  eggs  in  their  gay  colorec 
wraps  with  a  shake rful  of  salt'. 
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MOTHER,  l.HAT  CAN  I  DO? 


Hext  iiraek  is  spring  vacation  for  the 
school  children  in  most  localities. 
Books  are  tossed  on  the  top  shelf,  any 
decorous  manners  are  forgotten,  and  the 
school  clothes  are  sent  to  the  cleaners. 
Everything  is  "tops"  for  a  couple  of 
days  and  then  the  famous  last  v/ords  of 
any  vacation  "begin       "Mother,  what  can 
I  do?" 

Mother  suggests  that  the  lawn  could 
stand  mowing,  or  that  there  are  a  few 
weeds  that  need  pulling,  or  that  sister 
night  clean  out  her  closet.    But,  those 
ideas  rarely  meet  with  approval*  So 
here  is  a  suggestion  to  keep  those  eager 
Do  avers  "busy  from  morning  to  night  plus 
giving  thorn  cash  for  the  Saturday  after- 
noon matinee  when  the  Uild  West  cones  to 
life  with  cneers  fron  the  audience. 

Hunan  nature  "being  what  it  is,  no  doubt 
there  arc  a  lot  of  cans  of  salvaged  fat 
sitting- around  in  refrigerators  and 
coolers.    Mother  locks  at  then  every- 
time  she  opens  the  cooler  door,  "but  de- 
cides she1 11  take  then  to  market  to- 
morrow      she  hasn't  tine  today.  To- 
norrow  she  has  sonething  else  to  do. 
She  would  like  to    get  rid  of  then  and 
collect  the  good  price  butchers  are 
paying  for  every  pound  to  dry,  "but  .. 
well,  it's  just  one  of  those  things. 
But,  thorp1?  no  reason  why  Junior  can't 
get  out  that  wagon  or  a  "basket  and  take 
not  only  her  salvaged  fat  to  the  neat 
dealer,  "but  also  what  her  neighbors  have 
boon  saving.    Mother  will  gain  in  several 
ways  ..  she1 11  get  rid  of  the  salvaged 
fat  which  was  taking  up  room  that  be- 
longed to  something  else,  she  won't 
have  to  dig  in  her  pocket  for  show  money 
because  the  children  will  make  plenty 
to  cover  the  cost  of  several  admissions, 
and,  of  course,  they  will  bo  out  from 
under  foot  ~~  and  that's  not  to  be  under- 
cst  imated. 


Uhat ' s  more,  every  can  of  fat  that  is 
turned  in  to  the  butcher  starts  on  its 
way  to  the  renderer,  and  then  in  turn 
to  the  manufacturer.    Supplies  of  fats 
and  oils  for  industrial  use  in  this 
country  from  January  to  June,  1947,  will 
be  about  150  million  pounds  less  than 
supplies  for  the  corresponding  period 
in  1946.    Consequently,  it  is  estimated 
that  if  each  family  in  the  United 
States  saves  and  turns  over  to  moat 
dealers  one  pound  of  used  cooking  fat 
per  month  during  the  first  six  months 
of  this  year,  industry  v/ill  have  ap- 
proximately the  sane  as-  it  had  during 
the  first  six  months  of  last  year* 
Remember,  last  year  we  depleted  the 
reserve  stocks  of  fats  and  oils,  and 
other  sources  cannot  supply  what  is 
needed.    So,  there  is  only  one  possible 
source  fron  which  we  can  hope  to  make 
up  the  deficit  e«  the  kitchens  of 
American  homes.  . 


THAT  SUGAR  RATIOIT 

As  things  look  now,  there  will  be  no 
special  canning  stamps  issued  this 
year.    Spare  stamp  number  11  which  will 
be  valid  on. April  first,  good  for  ten 
pounds  of  sugar-*  will  have  to  be  al- 
located by  the  lhome maker  among  the 
morning  cereal,  frost ings,  candy  and 
canning*    This  stamp  v/ill  bo  good  unt 
September  30,  but  barring  unpredictabl 
disaster,  another  stamp  vail  also  be- 
come valid  long  about  the  first  of  J 
for  another  ten  pounds.  Altogether, 
it  i s  c xpe c t c d  t hat  e ach  pe r so n . in 
this  country  will  have  thirty-five 
pounds  of  sugar  this  year  as  against 
twenty- five  pounds  in  1946.    Due  to 
world-wide  scarcity,  we  still  haven1 t 
ro ached  the  point  where  wo  can  whip 
up  a  plate  of  fudge  whenever  we  are 
in  the  mood  without  giving  a  thought  to 
strawberry  jam,  too. 
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HO':/  JSOUT  A  C&IfiSS  OM3LBT? 

Production  of  cheese  is  up,  there  is  no 
longer  a  Government  set-aside  on  Cheddr.r, 
rnd  as  a  result  wo  should  sec  an  increas- 
ing amount  of  this  favorite  item  in  the 
stores.    War  Pood  Order  #15 'which  con- 
cerned cheese  sot— asides  was  terminated 
on  March  24  as  most  cf  the  cheese  is  now 
in  Government  hands. 

If  you  like  to  deal  with  astronomical 
figures,  ho  re  *  s  one  for  you.  During 
1943  to  1946  over  a  "billion,  two  hundred 
million  pounds  of  Cheddar  cheese  were 
set  aside  for  Government  use0    The  order 
required  manufacturers  to  set -aside 
specified  percentages  of  their  monthly 
product-ion  for  sale  direct,  or  indirect- 
ly through  assemblers,  to  Government 
agencies,    -his  was  true  every  month  from 
February?  1943,  until  the  end  of  the  war 
in  August  1945.    Then  as  food. was  needed 
so  desperately  in  1946,  the  set-aside 
order  was  effective  last  year  in  May, 
June'  and  July*    -he  percentages  were 
adjusted  seasonally  to  obtain  the  bulk 
of  Government  supplies  during  the  spring 
and  summer  months  of  heavy  production 
and  to  even  out  the  supplies  available  ■■• 
for  civilian  consumption  throughout  the 
year. 

So,  get  out  those  cheese  recipes  and  get 
on  your  mark*    A  cheese  sauce  can  do  a 
lot  toward  making  the  everyday  .food  more 
interesting.    Pour  a  thick  cheese  sauce 
over  the  top  of  a  meat  loaf  rnd  return 
to  the  oven  long  enough  to  bubble  and 
brown.    Dress  up  that  spring  asparagus 
with  a  cheese  sauce  neatly  seasoned  with 
a  bit  of  mustard  and  a  hint,  of  Tforcester- 
shire.     Use  up  some  of  those  gaily  colored 
hard  cooked  Saster  eggs  by  slicing  ever 
toast  and  covering  with  a  cheese  sauce. 
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TH3  LOITG-  GBi23H 

When  we  say  "long  green"  we  aronH 
referring  to  five  dollar  bills  . « 
although  most  people  wouldn't  turn 
these  down  either  ..  but  we  arc  talking 
about  asparagus.    This  week  or.  next 
•should  see  the  perk  of  production  cf 
this  vegetable  that  wins  the  popularity 
contest  in  spring  menus.    Here  in  the 
West,  asparagus  appears  on  the  market 
from  February  to  July,  but  the  height 
of  the  season  comes  between  I-Iarch  and 
May, 

Incidentally,  we  might  note  that 
California  produces  over  half  of  the 
Nation's  commercial  crop  of  asparagus, 
and  about  half  of  this  total  produc- 
tion is • canned,    The  rest  goes  to 
market  to  provide' us  with  asparagus 
on  toast,  asparagus  salad  or  scuffle.. 
In  California,  the  irrigated,  semi- 
arid  delta  lands  of  the  San  Joaquin'  . 
valley  are  .'particularly  adapted  for 
the  production  of  asparagus  as  sixty- 
five  percent  of  the  total  state  pro-  . 
auction  is  grown  right  the re c  Of 
course-,  this  vegetable  is  grown  most, 
everywhere  in  home  gardens,  but  in"  , 
many  areas  the  seasons  are  either  too 
late,  too  short,  or  too  cool  for,  produc 
tion  of  high  yields  necessary  for  pro- 
fit ..  and  consequently  are  not  con- 
sidered commercially. 

For  canning*-  the  white  asparagus  is  . 
usually  usedc    ^he  only  difference 
between  the  white'  raid  the-  green  is 
whether  it  is  cut  underground  or  after 
the.  stalks  reach  the  light  and  turn 
green.    After  the  green  asparagus 
season  is  over,  the  crowns  are  covered 
with  dirt  until  the  ridges  are  usually 
14  to  18  inches  high,    The  spears  are 
cut  with  a  chisel-shaped  knife,  washod, 
graded  and  rushed  into  cans.    To  secure 
the  favorite  white  asparagus,  all  .the 
spears  must  be  cut  that  show  the  tips 
through  the  ground  or  indicate  they 
are,  about  to  break  through  the  top  soil 
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THB  1947  MASKS'?  BASKET 

Gone  are  the  days  when  wo  used  to  hook 
a  "basket  over  cur  am  and  hie  us  to 
market,    nowadays  *  we  trundle  hone  the 
food  for  the  family  in  a  basket  on 
wheels,  in  the  back  seat  of  the  car,  or 
await  delivery  by  truck.    But,  we  are 
still  interested  in  what  is  going  to 
appear  in  that  figurative  basket,  and 
that  is  where  the  Bureau  of  Agricultural 
Economics  crop  reports  cone  into  the 
.picture.    With  the  recent  information 
on  prospective  plantings,  we  can  look 
ahead  to  our  future  food  supplies e 

The  most  notable  change  in  1947  lies 
in  the  shifting  of  some  crops.  The 
oil  crops,  flaxseed  and  soybeans,  will 
replace  sorghums,  corn,  oats  and  sene 
others.    Barley  and  Durum  wheat  are 
gaining  at  the  expense  of  spring  wheat, 
while  sugar  beets,  beans  aid  peas  are 
t caking  the  place  of  potatoes  in  many 
areas.    TJe  night  add  that  the  near 
rocord  acreage  of  winter  wheat  is  still 
doing  very  wall.    The  increase  in  this 
planting  virtually  offsets  the  total 
decline  in  all  feed  grains,  and  with 
that,  plus  the  prospective  spring  wheat 
acreage,  the  total  will  exceed  1946  by 
airiest  six  percent. 

T..ro  r.ight  mention  here,  that  even  though 
total  acreage  is  reduced  this  year, 
this  does  not  mean  that  production  will 
bo  limited.    You'll  probably  have  just 
as  much  food  as  in  1946  as  yields  may 
be  better  because  cf  intensive  cultiva- 
tion and  mere  desirable  crop  rotations. 

In  case  you  aro  wondering  how  3AE  re- 
ceives this  information  so  that  it  may 
bo  compiled  for  the  nation  as  a  whole, 
you  might  be  interested  in  knowing  that 
thousands  of  volunteers  turn  in  their 
reports  to  the  state  BAB  men  who  send 
them  on' to  Washington.    Por  the  country 
as  a  whole  these  volunteers  number  about 
600,000  farmers,  83,000  local  merchants, 
11,000  cotton  ginners,  14,000  mills, 
elevators  aid  warehouses,  10,000  hatch- 
eries, 28,000  dairy  manufacturers  and 
milk  plants,  22,000  meat  packers,  and 
13,000  seed  dealers  and  shippers. 
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-OVBSSEAS  0HDB2S 

Potatoes  have  received  orders  to  go 
overseas,    liorc  potatoes  will  follow 
along  just  as  soon  as  they  receive 
their  passports. 

Approximately  three  million  bushels  of 
potatoes  are  already  talcing  their  first 
sea  voyage.    Contracts  have  been  com- 
pleted for  a  total  of  about  six  million 
bushels  more  ..  and  no got iat ions  are 
now  going  on  for  moving  as  many  as 
two  million  additional  bushels. 

This  is  all  a  part  of  USDA1  s  potato 
expo  rt  pro  gran  ins t i gat  e  d  to  pr o vi  de 
an  additional  outlet  for  the  heavy 
surplus  we  acquired  in  1945.  The 
Government  is  making  potatoes  available 
for  relief  feeding  at  the  token  price 
of  four  cents  per  hundredweight,  POB 
shipping  point.     Comparable  arrangements 
have  made  potatoes  for  commercial  dis- 
tribution available  to  private  export- 
ers at  a  cost  to  them  of  only  fifty  tc 
fifty-five  cents  cwt;.     So  far  the 
leading  takers  have  been  Belgian, 
Prance,  Italy,  Portugal,  and  Spain. 

In  addition,  as  part  of  the  general 
export  program,  US DA  has  undertaken  to 
purchase  at  support  prices,  for  resr.lc 
to  the  Army,  six  and  a  half  million 
bushels  of  top  quality  potatoes  for 
distribution  in  Germany.    These  will 
be  used  for  seed  so  that  German  growers 
may  release  pota.toes  that  they  would 
otherwise  have  to  save  for  seed. 

Adding  up  the  figures,  the  total  cones 
out  thus  — more'  than  17  million 
bushels  of  potatoes  will  be  exported... 
And  there'll  be  no  difficulty  clearing 
their  visas. 
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